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ABSTRAK 
 
Gisella Valentine Br Sinulingga. 26030115120029. Karakteristik Nori Dari 
Campuran Rumput Laut Ulva lactuca dan Gelidium sp. (Sumardianto dan Ima 
Wijayanti). 
 
 Ulva lactuca merupakan rumput laut hijau yang memiliki klorofil dan 
berkontribusi dalam memberikan warna pada nori. Gelidium merupakan rumput 
laut penghasil agar yang berfungsi sebagai bahan pemantap, penstabil, 
pengemulsi, pengental, penjernih dan pembuat gel. Nori adalah bahan makanan 
berupa lembaran rumput laut yang dihaluskan kemudian dicetak dalam loyang dan 
dikeringkan. Penelitian ini bertujuan mengetahui pengaruh perbandingan jumlah 
Ulva lactuca dengan Gelidium terhadap nilai hedonik, kuat tarik, serat kasar, 
kadar protein, air dan abu. Metode penelitian ini adalah metode experimental 
laboratories. Rancangan percobaan yang digunakan pada penelitian ini adalah 
Rancangan Acak Lengkap (RAL) dengan perlakuan perbandingan jumlah Ulva 
lactuca dan Gelidium yang digunakan yaitu 75%:25%; 50%:50%; dan 25%:75% 
dan ulangan sebanyak tiga kali. Hasil penelitian nori Ulva lactuca dan Gelidium 
memberikan pengaruh nyata (P<5%) terhadap nilai hedonik, kuat tarik, kadar serat 
kasar, protein dan abu. Namun tidak memberikan pengaruh nyata terhadap kadar 
air. Berdasarkan data tersebut nori perlakuan 75% Ulva lactuca dan 25% 
Gelidium merupakan nori yang paling disukai dan memiliki karakteristik paling 
mendekati nori komersil dengan nilai hedonik 41,726,7   , kuat tarik 4,65 ± 
1,5 MPa, serat kasar 20,44 ± 1,78%, kadar protein 12,89 ± 0,07%, kadar air 
17,24% ± 0,57 dan kadar abu 14,71 ± 0,09. Nori perlakuan 75% Ulva lactuca dan 
25% Gelidium memiliki warna hijau tua, tipis, mudah dilipat, asin dan memiliki 
tekstur yang halus. 
 
Kata kunci: Ulva lactuca, Gelidium, Nori, Karakteristik, Kuat Tarik. 
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ABSTRACT 
 
Gisella Valentine Br Sinulingga.26030115120029. Nori Characteristics From 
Mixture of Seaweed Ulva lactuca and Gelidium sp. (Sumardianto dan Ima 
Wijayanti). 
 
 Ulva lactuca is a green seaweed that contain chlorophyll and contributes to 
giving color for nori. Gelidium is an agar-producing seaweed that produce agar 
and used as stabilizer, emulsifier, thickener, purifier and gel maker. Nori is a food 
that formed of mashed seaweed and then printed in an aluminium flat and dried. 
The aims of this study was to determine the effect of the rasio of Ulva lactuca 
with Gelidium on hedonic values, tensile strength, crude fiber, protein, water and 
ash content. The method of this research was experimental laboratories. The 
experimental design used in this study was Completely Randomized Design 
(CRD) with the treatment of the comparison of the amount of Ulva lactuca and 
Gelidium used which was 75%: 25%; 50%: 50%; and 25%: 75 and repeated three 
times. The results of the Ulva lactuca and Gelidium research showed a significant 
effect (P<5%) on hedonic values, tensile strength, crude fiber content, protein and 
ash. But it didn’t had a significant effect on water content. Based on these data the 
treatment nori 75% Ulva lactuca and 25% Gelidium was the most preferred nori 
and had the closest characteristics to commercial nori with hedonic value
41,726,7   , tensile strength 4.65 ± 1.5 MPa, crude fiber 20.44 ± 1.78%, 
protein content 12.89 ± 0.07%, water content 17.24% ± 0.57 and ash content 
14.71 ± 0.09. Nori treatment of 75% Ulva lactuca and 25% Gelidium had a dark 
green color, thin, easily folded, salty and had a smooth texture. 
 
Key Words : Ulva lactuca, Gelidium, Nori, Characteristic, Tensile Strength. 
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